Ever since Pasteur showed that spoilage was due to microorganisms, food preservation has been primarily concerned with finding methods for reducing the microbial populations.
In order to extend the edible life of shellfish, its bacterial contamination must be reduced to levels sufficiently low to prevent their metabolic products from subverting these foods before they are consumed.
Shellfish food items receive a notorious amount of handling in preparation for market. This can, and in many instances does, debase an otherwise sound product. A supplementary protective rinse or wash before packaging might contribute much toward bacterial reduction. The relatively simple processing techniques employed in the industry lend themselves to the institution of such additional treatment without imposition of bottleneck or hardship. Accordingly, many chemicals have been applied to seafoods in order to reduce or, in some instances, mask microbial contamination. To date, however, for one or more reasons, only a small number are legally available.
As a result, the seafood industry is ever alert for suitable chemical agents that will obtain the necessary microbial destruction, yet be safe for human consumption.
Several recent publications in clinical journals have reported that Clorpactin2 WCS-90 approaches the "ideal germicide." Its indicated nontoxic, nonirritating characteristics prompted the writer to evaluate this agent for possible application to crab and oyster meats-two items known for extremely rapid bacterial deterioration.
Among the clinical reports was that of Zwerling (1955) tuberculosis. Swanker (1955) reported that "the speed of its germicidal action and the completeness of the spectrum with the absence of toxicity, irritation or sensitization brings Clorpactin close to the goal of the ideal antiseptic for preoperative skin preparation." He recommended a 0.2 per cent solution for general application and a 0.5 per cent solution in the presence of organic debris.
O'Connor (1955) claimed "dramatic" improvement for 24 patients with intractable chronic interstitial cystitis after irrigation with 0.2 per cent Clorpactin. This indicated desirable attributes for its use with food.
In vitro virucidal activity was reported for Clorpactin by Sanders and Soret (1955) In addition, the water temperature of 30 to 33 C' contributes to losses in available chlorine. Loveless (1934) showed that available chlorine decreased as the temperature increased from 21 C.
The large amounts of organic material present in the bath also abet the loss of available chlorine. This has been demonstrated by Prucha (1927) , Faber (1947) and Johns (1948) . They concluded that organic material will absorb and neutralize a chlorine type of bactericide. Thus, the factors of pH, temperature, tap water, organic matter and chemical concentration could well have contributed to the weak activity of Clorpactin.
Before proceeding with a study of Clorpactin-treated oyster meats, samples were immersed in a 0.28 per cent solution to determine the influence on odor and taste. As no untoward odors or tastes were discernible after the first 12-hr storage period, the oyster meats were subjected to Clorpactin treatment at three concentrations. Figure 2 shows the bacterial reductions obtained for oysters, with concentrations of 0.14, 0.28 and 0.56 per cent. The upper line of each pair indicates Clorpactin-treated oysters shucked in their ow-n liquor. 4 The evaluiations were performed by seven men and women native to Maryland's Eastern Shore with years of seafood experience.
5 This is lukewarm, as inidicated b)y Zwerling. As with crabmeat, the factors acting to neutralize the action of Clorpactin appear to be operative. In addition, the jelly-like proteinaceous film enveloping the oyster doubtless hinders penetration and binds much of the available chlorine. Thus, it required 0.56 per cent to produce the desired reductions.
Even though Clorpactin does not appear, by virtue of this study, to be a "remarkable" bactericide for food, it does offer a means of reducing the bacterial flora of oysters to within legal tolerances.7 ACKNOWLEDGMENT It is a pleasure to thank Mrs. Dorothy Collins for her technical assistance in this study. meat, as the chlorine-like odor and bitter taste cling to it for periods sufficient to prevent its sale.
